Brand New Syrup

Delicious Maple-y Flavor

New Karo
Imitation Maple Syrup

S From the famous Karo kitchens . . . a brand new syrup blend that's
* extra rich in maple-y flavor. New Karo Imitation Maple Syrup is
luscious on pancakes, waffies and French toast. Extra maple-y!
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TRY THESE @ its clear, sweet taste. Ideal  with its rich full bodied

! nuouse::.%.‘ 1001 m for cooking, flavor,
AMERICA’S FAVORITE SYRUPS FOR QVER 50 YEARS

Generous with poppy seed ond buke;i in a loaf pan, this cﬁke us
sliced and layered with a velvety custard filling.
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QG EEPSAKE CAKES

We guard our keepsakes with care—and what is

more prized than an heirloom recipe? Here are

cakes, including one torte, precious for their old-
fashioned touches and fine Aavor—qualities as wel-
come today as in the past. You, too, will treasure
these recipes and want to keep them to hand down
to the future homemakers in your family.
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Sunny Poppy-Seed Cake

TO PREPARE: 30 MIN. TO BAKE: 25-30 MIN,
(allow 2 hrs. lor soaking poppy seed)

V3 cup peppy seed 1 temspoon vanilla

Yy cup milk extract

2V cups sifted coke 13 cups sugar
four 4 egg whites

1 tesspoons boking Vaenilla Cvstard

powder Filling
V3 teaspoon salt 1 cup coarsely
Yy ewp buter chopped wainuts

1. Soak poppy seed in milk for 2 hrs.

2, Grease bottom only of one 13x9x2-in. cake
pan. Line with waxed paper cut to fit bottom;
greasc waxed paper,

3. Sift cake fAour, baking powder, and salt
together. Set aside,

4, Cream butter and extract together until
butter is softened. Add sugar gradually,
creaming until Auffy after each addition,

5, Beating only until smooth after each ad-
dition, alternately add dry ingredients in
fourths and poppy seed-milk mixture in
thirds to creamed mixture, Finally, beat only
until smooth (do not overbeat).

8. Using clean beater, beat egg whites until
rounded peaks ave formed and egg whiles
do mot slide when bowl is partially inverted.
Carefully spread beaten egg whites over
batter and gently fold together. Turn batter
into pan.

7. Bake at 350° F 25 to 30 min,, or until cake
tester or wooden pick comes out clean when
inserted in center of cake, or cake surface
springs back when lightly touched at the
center. Remove from oven to cooling rack.
Cool 10 min. in pan. Invert cake onto large
cooling rack, and remove pan, and peel off
waxed paper; cool cake completely.

8. With a long, thin sharp knife, cut cake in
half lengthwise and then in half crosswise.
Spread Vanilla Custard Filling on one layer
and sprinkle with nuts. Repeat layering, end-
ing with filling and nuts.  About 12 servings

Note: Cake with custard filling must be re-
frigevated if not served shortly after prepar-
ing.

Vanilla Custard Filling

T0 PREPARE AND COOK: 25 MIN.

Y2 cup suger 1 cup milk, scolded
1 tablespeons 4 ogg yolks, boaten

cornutarch 2 temiposns vanills
Ya temspeen Halt enfroct

Va ewp cold milk
1. Mix sugar, cornstarch, and salt together
in double-boiler top. Blend in the cold milk,
stirring until mixture is smooth, Add scald-
ed milk gradually, stirring constantly. Bring
mixture rapidly to boiling and cook 3 min,
stirring constantly.
2. Remove from heat. Stir about 3 table-
spoons of the hot mixture into beaten egg
yolks; immediately blend into mixture in
double-boiler top. Set over simmering water
and cook about 5 min., stirring constantly.
3. Remove from heat; blend in the extract.
Cool slightly; set in refrigerator until ready
to use, About 1% cups filling
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Mailed to you direct
from the Shamrock Isle

'

Towels are 277 long by 15% wide; red, yollow, arange, green stripes on white. Backgrownd conptexy Irish Tonrist Qffice.

5 Irish Linen Dish Towels

They're absorbent! Lint-free! Measure a full 27" by » $ 00
15"1 And what a bargain! Get all five thirsty Irish J ust ]
Linen Dish Towels for just $1.00—with the lust inch

of the tin strip from any can of new Chase & Sanborn

Coffee. Mail strip, $1.00. plus coupon below to ad-

dress on coupon. A card will confirm your order with
delivery in about 4 weeks.

2350 approximate retail value

Mall %190 and last Inch of tin
(marked ''C & S§'") from can of

Chase & Sanborn

with the
Big New Flavor

Great new coffee. ..
Big New Flavor! IUs
Chuse & Sanborn
the only leading
canned collee that
can be pucked warm,
packed fresh—with
the Big Flavor. Taste
the difference today!

MAIL TO: CHASE & SANSORN DISH TOWELS
Box 340, Elizubeth, N, J.

| want B jrigh Linen Dish Towels. Hare's the ket inch
af tin strip (with "C & 8" oA 11) from & ean of Chase
& Banbarn Coftes. Also, $1.00 (shaok of money
ardar prafarred - oo stamps, please).

Anmihar fine product of Sienderd Brandn inc 1
Obor Wiplews 1721 /80, Gt Gown Nt wmoly whesaonr Sach #flers 1% 1040d,

Chase a Sanborn  SFF=Emesmmsss

Its the freshest can of coffee you can buy!



